FORADORI TEROLDEGO ROTALIANO

REGION: TRENTINO ALTO ADIGE 

SUB-REGION: TEROLDEGO ROTALIANO DOC

BODY: MEDIUM



DECANT: NO

VARIETAL(S): 100% TEROLDEGO ROTALIANO 
FOOD PAIRINGS: VERSATILE
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Teroldego is a genetic "cousin" of Syrah, and thrives in the warm and cool nights of this mountainous region. Dark and spicy, this medium to full bodied red is brimming with bright fruits and hints of black pepper and herbs.

Elisabetta Foradori has become one of Italy’s “superstar” winemakers. She is Italy’s finest producer of wines made from Teroldego, one of the country’s oldest and finest traditional grapes. The estates vines are farmed biodynamically, and are all planted in a broad selection of old massale selection plants that she was responsible for isolating and propagating. The basic Teroldego is aged part in 30-40 hectoliter oak barrels and part in used barriques.
Elisabetta Foradori only took over the family estate in 1985. There are two distinct bottlings of Teroldego at Foradori: 
The basic bottling called Teroldego Rotaliano which is made for earlier consumption, comes from a combination of estate fruit and purchased grapes. The top of the line bottling, called Granato, represents the finest selection of Teroldego in the Foradori holdings, and is built to age gracefully for many years. The Granato bottling is aged in small oak casks for twelve to fifteen months, seventy percent of which are new (though lightly toasted) oak. Granato from Foradori is one of the great, unsung brilliant wines of Italy, and is a perennial winner of Gambero Rosso’s coveted Tre Bicchieri award.

In addition to her two reference point bottlings of Teroldego, Elisabetta also produces a white wine called Myrto which is made of a blend of sixty percent Sauvignon Blanc, twenty percent Pinot Bianco and twenty percent Manzoni. 
